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Prepare Meat Emulsion 



505 



Reduce Size of Meat Emulsion 



510 



Heat Emulsion From First Temperature 
to Initial Heating Temperature (or to 
Intermediate Temperature As 
Necessary) 
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Reduce Size of Warmed Emulsion 



525 



Provide Sausage to Holding Tube 



530 



Rinse Sausage/Remove Fat and Oil 
Deposits As Necessary 



535 



Allow Sausage to Solidify and Form 
Casingless Sausage Product 



520 



Heat Emulsion From Initial Heating 

Temperature to (Intermediate 
Temperature As Necessary) or to 
Second (or Final) Heating Temperature 
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Cut Casingless Sausage Product Into 
Pieces As Necessary 



545 



Pack Cut Sausages As Necessary 



Fig. 5 



